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5. Anka Popovi -Vranješ, Miroslav Gruba i , Radovan Pejanovi , Aleksandar Kralj, 

Anka Kasalica, Dragica Mo inovi , Gordana Niketi  (2010): Possibilities Of 

Organic Milk production In Serbia Contemporary Agriculture, 59 (1-2) 119-125. 

(0,30 x 6=1,8) 

The research presented in this paper is aimed at comparing the quality of milk and milk products (based on 
the fatty acids content) produced based on the principles of organic production of Austria, Italy and Slovenia, 
with the conventional products produced in Serbia. It has been determined hat the products of one country 
differ on the market of that country much according to the model of fatty acids, but that they also differ from 
country to country. It has also been determined that some conventionally produced products from Serbia have 
had higher content of fatty acids important for human health (omega 6 and omega 3 and arahidonic acids). 
UHT milk from Serbia (Subotica) has had higher percent (2.823%) of these fatty acids compared to the same 
quality milk from Italy (1.233%) and to the milk from Slovenia (0.615%). The fresh cheese mozzarella from 
Serbia (Gu a) contained higher percentage of the named fatty acids (0.89%) compared to the same type of 
cheese from Italy (0.258%). The kefir produced in Serbia (Kraljevo) had almost a triple amount of the named 
fatty acids (2.823%) in comparison to the kefir produced in Slovenia. The quality of milk produced based on 
the principles of organic production on ten small farms of the hill of Fruška gora (with 8-10 cows) had some 
quality advantages in comparison to the conventional milk regarding certain parameters of its content (fat, 



dry matter) and number of somatic cells.  
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1. M. Drini , A. Kralj, B. Važi  (2016): Effects of removing vitamins and trace 
minerals from finisher diets on production parameters, tibia strength and ash 
content in chicken bones, Animal Science Papers and Reports, Vol. 34, No. 3, pp. 
279-292. 

(1,00 x 12=12) 

Vitamins and trace minerals are necessary nutrients for normal functioning of the organism. The experiment 
was set up with 1400 chicken, divided into 7 groups, which were fed diets with no vitamin additives or 
vitamin + trace minerals from day 30 to 42. These additives were excluded 12, 8 and 4 days before the end of 
the fattening process. The following production parameters were monitored: body weight, weight gain, feed 
intake, feed conversion and mortality. On that basis the production index was calculated. Slaughtering 
parameters, ash content and tibia strength in bone were monitored. It was assumed that sufficient quantities of 
trace minerals and fat-soluble vitamins would be stored in the body. Great amounts of water soluble vitamins 
cannot be generally accumulated, but chickens will continue to obtain them from natural feedstuffs, after 
exclusion of premixes. The results show that exclusion of vitamin-mineral additives had no negative effects 
on final body weight, but feed conversion rate deteriorated after these additives were excluded for 8 
and 12 days. As for slaughtering parameters (except for abdominal fat) and tibia strength, there were no 
negative effects. Removing only vitamins had more negative effects on bone ash contents than it was 
observed for the simultaneous removal of vitamins and minerals. 
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2. V. Radi , S. Vu kovi , . Gatari , S. Prodanovi , M. Drini , A. Kralj, . Paj in 
(2014): Characterization of birdsfoot trefoil (Lotus Corniculatus L.) genotypes from 
the local population in Bosnia and Herzegovina, BOTHALIA, Vol. 44, No. 6, pp. 
98-105. 



(0,30 x 12=3,6) 

Birdsfoot trefoil is particularly important plant for the production of high protein forage in the maintain area. 
Local genotypes and ecotypes of birdsfoot trefoil (Lotus corniculatus L.) were collected from natural 
populations at the territory of Bosnia and Herzegovina, predominantly at the territory of Republika Srpska. A 
total of 28 accessions were collected and analyzed during two years of research. Analyzed accessions had a 
high yield of green mass (100.16 to 244.87 g/plant) and seeds (2.46 to 8.24 g/plant). Very important for the 
choice of parents in planning the crossing is grouping of genotypes using the cluster analysis. Representatives 
of the determined subgroups are valuable material for the combination of cross breeding programs of 
birdsfoot trefoil and for the creation of new cultivars. The high values of correlations between yield and its 
components were observed. The selection of new, more productive local genotypes aims to offer a new model 
of breeding and production that will enhance economic viability for planting birdsfoot trefoil. This is 
especially important having in mind the importance birdsfoot trefoil to improve soil fertility, increase harvest 

areas, and the improvement of seed and feed production. 
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1. M. Drini , A. Kralj, B. Važi , N. Savi (2015): Effects of removing vitamins and 
trace minerals from chicken finisher diets on ash content in the breast meat, Sixth 
International Scientific Agricultural Symposium “Agrosym 2015”, Jahorina, 
Bosnia and Herzegovina, Book of proceedings, pp. 1591-1596. 

(0,75 x 5=3,75) 

A chicken diet must consist of the following: energy, proteins, i.e. amino acids, fat acids, vitamins and minerals. 
Having in mind that broiler nutrition costs are high (55-70%), there are permanent searches of the opportunities to 
reduce them. In support of that, there are many researches aiming to remove some nutritive matters for a certain 
period of time from a diet with no bad impact on production parameters. The experiment was set up with 1400 
chicken, divided into 7 groups, which vitamin additives or vitamin + trace minerals were excluded from the 
day 30 to 42. These additives were excluded 12; 8 and 4 days before the end of the fattening process. The 
assumption was that the body of chickens accumulate a sufficient amount of vitamins and trace elements and 
their exclusion from diet at the end of fattening period had no negative impact on the production 
characteristics. Great quantitative of water soluble vitamins cannot be generally accumulated, but broiler 
chicken will continue to use them from natural nutritive, after exclusion of premixes. The monitored 
production parameter was ash content in the chicken breast meat. The results show that exclusion of both, 
vitamin and mineral additives led to significantly lower ash content in chicken breast meat. The removing 
only vitamins did not have negative effects to the research parameter. Duration of the exclusion these 
substances (12, 8 and 4 days) had no effect on ash content in the breast meat of chicken. 
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2. N. Savi , B. Rogi , M. Drini , G. Vu i , B. Važi , A. Kralj (2015): The influence of 
different nutrition levels on the growth characteristic and meat texture of the 
rainbow trout (Oncorhynchus mykiss Wal.), VII International Conference 
"WATER&FISH, Conference proceedings. 

(0,30 x 5=1,5) 

            
(oncorhynchus mykiss wal.) 

           
 .    100   5  ,   

 91.09±1.37 g,    20.08±0.10 cm        
19.37±0.10 cm (M±SEM).           

    ( )    (Oncorhynchus mykiss). 
         ,   

 : 20% (G-20)  10%  (G-10)      ,  
  (G100) (   ), 10% (G+10)  20%  (G+20)    

  .     (p<0.05)     
        .    (kg) 

            
   90 g.         G+10  G-10.  

         (p<0.05) 
    . 

 
3. V. Radi , M. Drini , A. Kralj (2014): Product on capabilities and nutr t ve value 

of fodder for animal nutrition in mountainous area of Republic of Srpska, Fifth 
Internat onal Scientific Agricultural Symposium ,,Agrosym 2014", Jahorina, 
Bosnia and Herzegovina, Book of proceedings, pp. 69-74. 

(1,00 x 5=5) 

There is lack of feed in the mountainous region of the Republic of Srpska despite the large agricultural area. 
The main source of feed is natural grasslands of low productivity and low energy value. In this paper we 
determined the yield and nutritional value of the natural grasslands using agricultural practices of 
fertilization and sowing. Also, a number of production technologies on plowed land with annual legumes and 
grass-legumes mixture were designed.  The aim of this work was to increase the yield and quality of forage on 
natural grassland and on plowed land. It was determined the forage yields per unit area as well as the 
nutritional value of the air-dry hay. According to the results of chemical analysis, low protein content in 
natural grasslands was found (8.96 to 9.59%), regardless of the agro-technical measures application. It was 
identified a high protein content sowing grass-legume mixtures, especially in the second cut (from 17.31 to 
21.77%). The digestibility of nutrients from green feed depends on the plant growing stage and species of 
animal consuming such feed. The digestibility of this feed for ruminants is 75-80%, for horses 60%, and 50% 
for pigs. Applied agro-technical measures show that the production of high-quality nutrients can be increased 
in this region. 
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4. A. Popovi -Vranješ, G. Ješi , T. Lopi i -Vasi , G. Grubješi , A. Kralj (2014): 
Transfer of Aflatoxin M1 From the Contaminated Milk Into Cheese and Whey, 
International Symposium on Animal Science 2014, Belgrade, Serbia, Proceedings, 
pp. 583-590. 

(0,50 x 5=2,5) 

Aflatoxin M1 is a major metabolite of aflatoxin B1 which is formed when animals ingest contaminated feed. 
Aflatoxin B1, when ingested by an animal, is rapidly absorbed in the gastrointestinal tract and transformed 
into a metabolite aflatoxin M1, appearing in the blood after 15 minutes and then secreted in the milk from the 
mammary gland. Aflatoxin B1 shows hepatotoxic and carcinogenic effects and aflatoxin M1 has a distinct 
genotoxicity, carcinogenicity and cytotoxicity. The resistance to heat treatment and mild acidic conditions 
used in the production of cheese or other dairy products (such as, for example, yogurt, cream, butter, and ice 
cream) has been accounted for the contamination of such products. It is known that aflatoxin M1 is bound to 
milk proteins, mainly casein, and therefore the toxin is more concentrated in the cheese than in the milk used 
in cheese production. In practice, aflatoxin M1 can be found in dairy products at levels that are 2-5 times 
higher than in milk. As a result of the binding of aflatoxin M1 to milk proteins the toxin is distributed more in 
curd than in whey. Control of samples of milk from the Vojvodina market was conducted during March and 
April of 2014, in the Dairy Laboratory and Laboratory for the Analysis of Animal Feed and Animal Products, 
the Department of Animal Science, Faculty of Agriculture, Novi Sad. The method used was HPLC with 
fluorescence detection with pre-treatment of milk on immunoaffinity columns. The analysis of milk was 
performed on milk of 12 dairies whose products can be found on the Vojvodina market. The manufacturer 
with the highest levels of aflatoxin M1 in milk was chosen and a semi-hard cheese was made of such milk. 
The results showed the expected increase of concentration of aflatoxin M1 in cheese and whey. Since Serbia 
has no regulation that determines the minimum allowable level of aflatoxin M1 in cheese and other dairy 
products, the results were compared with acceptable values for cheese in some European countries. 
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5. A. Popovi -Vranješ, R. Pejanovi , A. Kasalica, D. Cvetanovi , A. Kralj (2012): 
Chemical properties of raw milk from conversion period in organic production, 
International Conference on BioScience: Biotechnology and Biodiversity- Step in 
the Future- The Fort Joint UNS-PSU Conference, Novi Sad, Serbia, Conference 
proceedings, pp. 124-129. 

(0,50 x 5=2,5) 

Conversion period is the period of time determined by the Regulation of Organic Production that is required 
for the transition from conventional to organic production. Products from the conversion period may be 
marked as “products of organic agriculture in process of transition”, after one year from the date of 
application for inclusion in organic production. The paper describes the chemical and hygienic quality of 
milk from the farm of the Agricultural School in Futog that has been in transition period from the last May. 
According to the standards for organic production, animals are provided with enough space for feeding, 
resting and movement and free access to water and food. Feeding of animals is adapted to the physiological 
requirements with maximum use of available nutrients. Most of the time the animals spend on pasture. Animal 
health protection is maintained respecting the principles of “prevention before treatment” and does not use 
medicals and chemicals (antibiotics, hormones) except in certain cases. Physico-chemical composition (fat, 
protein, lactose and minerals, fat-free dry matter) showed that raw milk meets EU requirements. Examination 
of unsaturated fatty acids especially omega 3 and omega 6 showed some progress compared to milk from 
conventional production. Due to the higher content of fatty acids in organic milk it is considered as to be less 
risky for heart disease than conventional milk. The results of analyzes on the chemical properties of raw milk 
(acidity, pH, fermentation and rennet-fermentation tests, etc.) showed that milk from the transition period has 
certain advantages in terms of safety in the production of cheese and other dairy products. 
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6. A. Popovi -Vranješ, R. Pejanovi , A. Kasalica, D. Cvetanovi , D. Glavaš-Trbi , A. 
Kralj (2012): The importance of the transition period to organic milk production, 



6th Central European Congress on Food, CEFooD22012, Novi Sad, Serbia, 
Proceedings, pp. 1436-1441. 

(0,30 x 5=1,5) 

Organic farming primarily aims to produce food with high nutritive value, to maintain or increase soil 
fertility, prevent and combat soil erosion, biodiversity conservation and to protect natural resources from 
pollution. In order to base organic production it is necessary to provide the spatial isolation of land parcels 
and farms of the possible sources of pollution (pesticides, waste water, pollen of genetically modified crops), 
the plot of land on which the content of harmful substances does not exceed the prescribed maximum level, 
and proper irrigation water quality (first and second category) and air. There are many studies that show the 
health benefits of organic milk compared to milk from conventional production. Organic milk has higher 
content of polyunsaturated fatty acids and omega-3 fatty acids, more vitamin A, C and -tocopherol, it does 
not contain residues of antibiotics, pesticides or other chemicals. Organic milk is healthier because the cows 
are kept free (in the barn and in the discharge) and they are long time on pasture and without stress. 
Although Serbia has an interest for organic milk production, for the health and economic reasons, there is 
still no market certified milk or other dairy products. In order to make transition to organic production it 
must happen through a transition period or the period of conversion to switch from conventional to organic 
farming. Methods of organic farming in livestock production have to be applicable from the beginning of the 
conversion period, which begins after the conclusion of the contract on the exercise of control in organic 
production between the manufacturer and the authorized control organization. The paper presents a method 
of organic milk production in period of conversion on a farm in Futog Agricultural High School, where 
special attention is paid to the following procedures: agro-ecological conditions, the number of animals per 
hectare, race, diet and posture, health and reproduction of animals, and parallel production (conventional 
and organic farms at the same farm), cadastral parcel numbers, history of land, fertilization, seed sourcing, 
analysis of water, controlling weeds, pests and diseases and the effect of biological protection and record-
keeping. Detailed implementation of measures of organic plant and livestock production on farms in the 
period of conversion, which are consistent with the Law on organic farming and regulations on professional 
standards, are make to avoid the mistakes in next year and ensure the transition to organic milk production. 

        

            
,      ,     ,  

      .       
              
 ( ,  ,    ),     
       ,       

 (    )  .       
         .    

      -3  ,   ,   -
,     ,    .    

,      (     )        
  .        ,     

,            .    
              

      .     
        ,     

             
.                

  ,       : -
 ,    , ,   ,    

,    (      ),   
,  , ,  ,  ,  ,   
      .       

      ,         



     ,         
      . 

      ,   ..... 2 
 

1. . , .  (2016):   -  
          ,  XXI 

  , ,  , . 535-540. 

(1,00 x 2=2) 

           
      .       

              
    , 12, 8  4 ,        

   .     1400 ,   7 . 
-        30-42.  .   

 , ,      .     
 -           

  . 

2. . , . - , .  (2015):   
         , XX 

     , , . , 
 , . 455-459. 

(1,00 x 2=2) 

          ,    
.                

 .           
        .   

             .  
           

  . 

3. . , . - , .  (2014):    
      , XIX   

   , , . ,  , 
. 365-369. 

(1,00 x 2=2) 

              
    .          

   .    ,    6 ,    
12  .             

      .  
 

        ... 3 
  

1. Mineral improved food and feed crops for human and animal health  in Balkan 



Countries (2011-2015), HERD      ; 
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 (3 ) 
2. Grassland management for high forage yield and quality in the Western Balkans 

(2011-2015), HERD      ; 
:10/1.2489-4/15. 

(3 ) 
3. Research, education and knowledge transfer promoting entrepreneurship in 

sustainable use of pastureland/grazing (2011-2015), HERD   
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